
3 COURSE MENU

STARTERS

MAINS

DESSERTS

Allergy or intolerance? Please let us know before ordering - thank you

(GF) – Gluten free or can be adapted (VG) – Suitable for vegans or can be adapted (V)- Vegetarian
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SAMPLE

2  C O U R S E S  £ 2 6
3  C O U R S E S  £ 3 1

I N C L U D E S  C O F F E E  &  M I N T S

* P L E A S E  N O T E  T H I S  I S  A  S A M P L E  M E N U ,  P R I C E S  A R E
S U B J E C T  T O  C H A N G E ,  D I S H E S  C A N  B E  A D A P T E D  O R

A L T E R E D  U P O N  R E Q U E S T
* B O O K I N G S  U N D E R  2 5  P E R S O N S  A R E  S U B J E C T  T O  A

R O O M  H I R E  F E E

Biscoff crumb cheesecake 
cookie crust, fruit coulis

Coconut & almond bread
pudding 
fresh figs & crushed pistachio 

Peach melba sundae  
vanilla ice cream, whipped cream,
raspberry sauce (GF)(VG)

Westcountry ice cream selection
Vanilla, chunky chocolate, mint choc
chip, honeycomb, plant based vanilla,
plant based chocolate, mango sorbet,
raspberry sorbet

Selection of Westcountry cheese
& biscuits 
Barbers cheddar, Cornish brie, Dorset
blue, rustic biscuits, Devon chutney

Mushroom & parsley soup (VG)

Tandoori monkfish tails
pickled veg, sabayon sauce (GF)

Panko chicken goujons
dressed leaves & garlic sauce (GF)

Roasted sweet potato & quinoa salad
cherry tomato & endive lettuce, basil oil
(GF)(VG)
 
 

French venison stew
gremolata, chive mashed potatoes,
seasonal vegetables  (GF)

Pan seared wild bass fillet 
roasted dill potatoes, pea mousse,
beurre noisette, seasonal vegetables
(GF)

Roasted guinea fowl breast
lyonnaise potatoes, peppercorn sauce,
seasonal vegetables (GF)

Wild mushroom stroganoff 
steamed rice (GF) (V)


